This study was conducted to investigate the functional biological effects of hot water and ethanol extracts from Taraxacum mongolicum (TM). Then, the hot water and ethanol extracts of TM were measured for total flavonoids content, total phenolics content, electron donating ability, nitrite-scavenging ability, SOD-like activity, tyrosinase inhibitory effect, and elastase inhibitory effect. Total flavonoids contents of hot water and ethanol extracts from TM were 7.80±0.97 mg/g and 9.12±0.51 mg/g, respectively, and total phenolics contents were estimated as 54.20±1.95 mg/g for water extract and 79.43±4.44 mg/g for ethanol extract. The RC50 values for electron donating ability of hot water and ethanol extracts were 943.98 μg/mL and 309.41 μg/mL. SOD-like activity and nitrite-scavenging ability were dependent on concentration of hot water and ethanol extracts, and the activity of ethanol extract was higher than that of hot water extract. However, hot water and ethanol extracts from TM showed no inhibitory activities on the elastase and tyrosinase inhibitory activities. Based on the above results, the ethanol extract of TM seems to be the most pertinent for use as functional food and cosmetic. Contents (mg/g)
검버섯 등의 원인이 된다 (8, 9) TMWE: Taraxacum mongolicum water extract, TMEE: Taraxacum mongolicum ethanol extract.
2)
All value are mean±SD of triplicate determinations. (Fig. 2) . pH 1.2의 조건하에서 100～10,000 μg/ The abbreviations of introductory remarks are the same as in Table 1 .
2)
IC50 values represent the concentration requires for 50% inhibition of tyrosinase.
3)
All values are mean±SD of triplicate determinations. Different superscripts within the column are significantly different at p＜0.05 by Duncan's multiple range test. The abbreviations of introductory remarks are the same as in Table 1 .
IC50 values represent the concentration requires for 50% inhibition of elastase. 문 헌
